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DISHES FOR SUNDAY.

N a rocent talk about Bunday mealn,
reference was made 1o certain hot
dehes whleh were suitable #ither for
lincheon or for supper Even In mitd
weather a coid supper in likely to ™ ait
pea vy on the stomach * of those whé ars
customed ton hot mea! al night. There-
fore it 18 well to knaw how to prepare
tiouts dishes which can be made ready
ke day before and coskted In tha ses or
gosl or oil oven as nreded, and also to
ave = me familiarity with attractivs
oncoctions which can be done ina chafing
figh or over the oll or yas lame
The pralses of the channg dish have al-
Beady been sung on this page. Itdeserves
lmore appreciation than that accorded It
these who know iLoaly as an adjunct to
midnight ' spreads ** and similar festiv-
Buies. When denatured alcohol 18 em-
bloyed the oost of running it 1a emall, ang
it always lends o charm ta the tabie no
matter if IC 1o a simple affairinstéad of an
mpreselve gllver or conper construction,
JArd, as has already been sald eleswhere,
ha dlshes which are cooked in the chafing
ieh have the greal morit of belng served
»con they are ready inatead of
having lo sufter tha transfer from dish
s plstter and from this to the individual
hiate
Laftovers may be u*{lized for the hot
Punday dishes as well as freah materials,
nd are far more appelizing when accom.
mnled by Judiclous acrsoning and sub-
mitted 1o a little treatment than when
perved cold. Below aro recipes for dishes
ade from new BlLOCK, snd [rom remnosnts
ha well:

as

BEPANISH EGGS,
Melit n tahlespoon of butter in thechaf-
ing di== biezer or the frying pan, add to«it
a tenspocn of onlon jules, o gresn pepper
gerded and chopped, and & scéant cup of
SR LElck slawed tomaloes Cook together,
tirring often, for about elght minules,
IBtal fix esEs enough tomix the yolks and
diltes. #tir these Into the vegetable mix-
gure, and et mil simmer together unthl
fhe epgs thicken. Thie #rhould not regquire

more than about three minutes, Add a
teanpoon of Ealt and put out the Aame if
the chafing dish I8 used, or take from thas

Mire If the o
g pan
CREAMED EGGS WITH CHEESH.
Boll five or elx eggs hard, cooking them
| bout ten minutea aftorthe water reaches
boll, throw them in cold water tolotsen
the shelis, and remove these. Cook to-
thep In the chafing dizh or over Lhe fira
tablaspoon each of bulter and flour until
ey bubhble, pour upon them half a pint of
pllk, etir until thick afiu smooth, and sea-
with sait, pepper, gend a teaspoon of
uee. Add a heaping tablespoon of
diled cheers, and thizs meita cut

¢ cgEa across throa times and lengih-

oking bas Leen done in a fry-

willls

Wwire

put them with the sauece and

EOON A& Lhe c-gs &reée heated
innchafing
a cup of milk,

angd when this (s hot [ay in a cup of dried
heef cut Into thin sliceaabout three inches
equare. ook flve minutes, add two sgas
beaten ght, anfl as &>on as these thicken

sxtingist the flame or talie the pan (rom
the fire
SHILIMPS WITE TOMATO SAUCE
Heat & cup of stramed tor y with &

teaspoon of onlon julce and when It has
minutes thicken !t with a

of butter

simmered ten

rubbed smoesth

flou Add & scant leaspoon

' shisimps r Iv to pift

If i [ hot pt \

) hesn S the anned
Frimg to used they must be tumned

the zan half an hour ah#ad of time

Vined Lieaye them B the lomato
sauce only long enough to become hot
through befare serving

SCALLOPED CLAMS
Thea v he prepdi 1 o S: 1 Ry o
edrly on Bumnday M n while Enuce by
cooking togelher a tublespoon of buller

and one of flonr, pouring upon them helf

a pint of Nuid, half milk and half the
filen dratned from the clams. When the
gaues s thick and smooth stir Intoe It &
pint of raw clama coarsely chopped:. But
ter nnpples a shalloo haking dla r
e clam shells, putl the clam mixtura

into theeo, and set them away. The next
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ON HARL

AND’S HELPING HAND.

Beads for Porlicres.
HINK there was n mistaks in tha
the

glven by

I8 i
- urements of wallpaper
I M

them twn inehea

mecn
beads for portieres
I. R, & 1 mak
wide a* the broadest part and nf-
L 8en Inches long  Afler they are rolled
I|. Iput than on o it string and dip Into
(i can of shellae, w makes them shins
ard lonk like leather. 1 also make the
laade 1o string with them. Mare are the
Sirections for tl cup of table
Ralt, quarter cup of cornstarch. Mix lo-
peLher and h hot, but do not scorch.
Ues ege dye or,any other kind. Four
B bolling water enough to make n thick
ibakta. Let this cool and roll out bits of
it the palms of the hands to the s'sa
gulred. Fut them into nn easthen GiED
M8d shalis thiz every fow minuts that
the beads will not be fial on one elde. As
fon as they bogin to harden they are
Mady to siring. Polish with vaséline or
iHlive ol Ordinary biulng also makés
good coloring. ‘This |s the Arst time 1
bava contributed (o the Helping Hand, al-
though 1 have enjoyed reading It very
nuch. L W."

1 hops we may hear agsain from this
ader and I am sure the information
fhe givea in ber letter will ba of value
8 others of our constituchey who do
ey work.

1N
i
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Papers for Invalid.
Bl “I have eome Sunday school papers 1
Bwould be glad to send to somoe invalld ot
Il lonely person who would eare for them
nd would send me the address to wiich
®# papers could be sent
*Miss M. 1. B."

Eurely thers must be some one who
would weolcoma Lhe papers. If 5o | shall
b buppy to hear from her and trust she
M)l send me a staumped and self-ad-
Herecned envelopa for the nume of the
p*ricend offering the papers .

® *
Makes Friends Through Letters.
“I am a hixh school girl and would
ke vory much to get Io touch with an-
her bigh school girt or girls of about my
e 1 have quite a8 wide correspondence
Bow, but 1 would like to enlarge It, be-
uise I take such great Interest in jt It
® ruch a4 plensure to me, 1 don't belléve
- Ia anything I like better than Lo
e and recelve letters from girls of
own age. 1 like to find out how they
ndle certain problems which every high
Ehtol girl has to meet. It is Intercating,
M I think that through the correspond-
o I may meet now friende Thoy don’t
tsparily have Lo be high school puplis.
* A ALY

Unquestionably this writer will recelve
in reply to this appesl. If any one
Fidhes to got in touch with her, and wild
Bad me stamped and self-addressod en-
Hope, I will be glad to rend A M. s full
e and addreas.

0 &
How to Clean Nickel.
"Wl you ploase tell Mra L R 8 to
D& pwab made by Lying a rag oneslck
- muriatic or suiphuric acld of full
SMngth snd rub this on the greened
2 It ghould be left to stund-with

this on It a few mimites and then ba
rubibad off with good scoliriis powdes,
uRing & 2ink br th [ fin =small
place un ald hrush lkoep the
fumes away fro » farce and & acld
off Lhe hansd ¢ of all polish the
cleaned nickel Wwith some sllver polish
Treat closet bowis which have liem
dralned In (he same way. commencing at
the top and working dowr This in the
bert method 1 know A 1.0
Ohers begldes the Cormneriie who maked
for 1t wili be glad to know how to cleamn
nickal. Its brightness adds much to the

attracUvencas of the room where 1L 1s
ured and ordinary cleaning powdara and
fulds have nractically no «affect upon It
Lot me amphasize the ¢autlon an to tha
ust of murialic o sulphuric Aacid and a
wars!ng to put it cut of the

children cannot gef at it

& =
Needed for Rugs.

* Reading vour department constantly
kas hrought me to feel that i is really a
mutual henefll affair and I fesl (tve to
enter a request. 1 have nothing Lo offer
now, but if the donors® names are fur-
nished me 1 am sire thet 1 could stme
time send things from our little farm that
would bo appreclated. Fere is
queal: I make lufted ruge from old woolen
eothing thit Is bayond use In any other
way, and a8 If takes o great deal to me ke
A g (L sometimes requifes a year for ma
to get one ooanpleted, and I rarly have
bright colera. Surely among your readers
are some who have old walits, sweaters,
skirte, and children's clothing that are
wormn beyond repalr and thet the owners
would be happy tohave out of the way I
would return postags pald on them and
iry to returm the favor in somes way. I
would be culy too glad to recelve several
bundiesa Mnaw 1"

I wm mare theres are somes of our readems
posscsaed of such articies na Mira. L. de
senibes which Lthey would not only bo
happy to haveoulof the way bul gratifled
io think that some use Was belng made of
Lthe apparontly useless garments. Wil
not some one write for Mrs L "s addvesa
and do what {5 possdble Lo supply mate-
rials for the tulted rugs? Do not send
bundies Lo the newsphper office, As to
the relurn from the farm, that, to me,
sounds &ttractuive

%
‘Reading Matler to Donale.-

“We have a number of women's magu-
gines and also copivs of the Corner and
of the fancy work page which wo would
e glad to sond 1o any one who would pay
postage. My sister and 1 both onjey the
Helping Hand and would be glad to con-
tribute & Uit towards the help

“JI.MR"

Anothar offer of help, Who wishes the
maguzinos enough Lo pay postage on them
and will write to me for J. M. R’ nd-
areas, Inclosing stamp for reply?

= %
Quilt Pieces Wanled.

“ 1 have seen Lhe good work you have
done and the groat belp your Corner has
necompliehed and #0 am moved toask o
favor. Do you suppose any one hag quilt
pleces or any kind of reading matter 1o
give avay? 1 have beon 4 eripple since
girkood and I get lonesome £omelimes,

wzry where

my roe-

uildre

tinns far e writer's
the LR ne e
- [ -

[=tters and Cards te Exchange.

' tha Corne

I read * through the first
thing the paper come

the lottars all

b nnd 1 find

intarealing I wondsi

g from 10ta ISor 2 would

pome of the glr

cart le coc—ceoond wilh me Thia y

Fmall place and I have never been away

from It enough to make friends in other

places T would be grateiul to you If
you would prinlt this letter and 1
gomo of the girls will pnswer 1 wlil
write leltars and exchange card with
them all L]

Even In a small town there araanciugh
interesting things happening to moke It
poaNibla that thia girl may wrile (etlers
that are well worth recelving. 1 hope ta
have applications for her naine, » =
panled by stamped and egslf-addresscd pn-
velope

L *
Macaroni, [talian Style.

*“Hers In a recips for macaroni in
lan siy.e Boll
macaronl In aalted wales
Pry oul hall 2 cup of bacon and «
cubies with three or four karnels of garllc
After the macaron! has bolled soft, placs
It in a colander and
through It. Dlsveovorthe Nre
fried bacon and garlle, alimost o whola
dry red chil pepper bre n up quitse Nne
and a coffée cup of slewed tomators wilh
the julee Let all simmer glowly, Liking
care to keep the macarond from sticking
by adding o little water from time to time
uniil all the mixture I» quite creamy
Epaghett! may be prepared Inthe same
way J O HY

Thia recips sounds as If the dish mada
by It would be saverv—for Lthose who do
not oblocl to Lthe smell and the Navoer of
garlle. We are glad Lo have It and grate-
ful to the sender, Good and uhusual
recipes are nlways welcome

& T
Keeping Eggs in Summer,

“1 have been referred to you (Lo reply
to the question how to keop eges through
the smmer {6 os nearly perfect condition
ans ponsaible. B ALAST

The best method | know for Keeping
cgea 18 in water glass. Get fresh egis
and test them before putting them down.
Thia may bodone by ** candling " the oggs
—that Is. holding them up to thoe lght. I
fresh Lthey are more teansparent In the
center than at the ends. Or they may be
lald In 0 brine made of ten parts of water
to-ope of salt; the good ogige will sink, the
stalo ones will flont. The eggn must be
porfoctly eloan and packed in an oarthen
Jar or crock, tho emall ends downward
A solutlon of water glass la mode by add-
Ing one part of powdered sillcate of soda
to tweive paris of bolied water. Thisis

ut into

nter

addlir

poured over the eces in a suMelent quan-

tity for thefl d twaitiches nbove
the tTopmont Y er A welghted bonrd
muel be placed uy thiem 6 hold them

wr Il It | them should b
kept whera It I3 dark nnd cool and not
moved unless 1L s necensnary, When ¢ggs
aro taken out of the solution they alionid
he wiped off and used as soon an possibie
after they are removel] £rom the walog
gln=a It only & few oces oan be pecured
nt a me thoy may he packed down In
rmoall numhbers as they come In, but ¢irs

T
iunt be taken piwave Lo have the water

glnes 2t 1east two lpches abhove the uppér-
laver

most
£ =%
Orange Meormalade.
t I yron =il re
marmualides
W owed i\l. -.-x“
B P

Sliea thin two dozen small ornnges or A

will he much obligad

prnt the e

which appeared a fo

Ipa foar orangs

X L

doren large ones and remove the soads,
Ful with them two emons, alko aliced, and
the Julos fihere s less Lhati
f this, add enougly « 1 water Lo

Let all

d parthen

howl In the morntox turn It Into s pre-
perving koltle and hoal slowly until ten-
der Add pugar in the proportion of &
pound of thia 1o o pint of the Julce, which
will make six pounda for the amount
given, and boll until the conelateney of tha

mixture i that «of fells

and the skin is

clean. Try a Nttle of it in a sancer, Ifit
felll tendy o tumn into ginzsea. T
not cover these until the contenta are cold

Be *
Wants Old Magazines.

“Tlave you any mogns eould
eend If 1 would poy the prwtage? I have
heattated to o but I eannol help
thinking about thousands of good
mngazines people Iy hndf read. 1 should
Rpprog yenr's editlons, |1
Hve *off the roud,' s they say here and
have zeon only two non this month, I
ket donely, " whan my baby is
glek. I cean't affer anything In return as
¥of, but ehall watch the Corner und holp
when I can Mns. J. 8.

Oniy mothers of 1ittls children can know
how forlorn ahe must be much of the time
Who will send for her nddreas and chowr
hor with tho glft of reading matder?

o =
Snuff for Bedbugs,

“I have much pleasurs In reading the
Corner and got much benent from it 1
#end wilth thisa a remedy for bedbuss
Dampen the bed rulls with kerosens all
ond oprinkle them welt with snuff, The
oll keeps the snuff In placeand prevents
Its blowlng away. 1f this {s done In the
spring and the fall you will pever be
troubled with bedbugn. I wish to HAY &
word Lo the horsalf * Un-
hippy.! En)oy your loved gnes while you
may and da nol permit yvourself to worry
about conditiona that eannot be helped.
Parhaps In after vemrs you 1oay have
occanlon 1o 100k upon 4 vacant seat by the
firealde or an empty chalr at the table
and miss the fasniliar footatep coming
un the walk. Than with a saddened heart
you will long for the dyvs past and
gone and wish, O 56 much! that you had
done moras for Lbe happiness of your dear

ines you

ik this

L

tate even

Inet

LA

one wha

#igne

while you had the opportunity. For-

g6t 3 own s¢lilsh desire and do what
You for th i sure before It ia
\ Inte. 1 spoak 48 one who has had
an experd f B

W &re giod Lo get the rem just at
Lhis ti of your when varmin begin to
ghom h 8 ard vm sura " Une
happy will be heiped by thoe counsel

® =®
Hints from a Beginner,
" Having lobg been n reader of your
helpfill work, 1 now venture to put thess
few hints bBefors you. I am only a be-

gloner and have had Lo copy from othera

to gat the following suggedtiona: First,
kéep A small quantity of steel wonl—it
comen In poveral nizes—at hand for clean-

ing pots and Kettles, ¥eep n #into and
pencil on the phona (o Jut down calls for
fumily: also one in the kitchen for an or-
der and reminder pad.

“ Hers ara somo cheap and sasy din-

ners: Spareribs, potatoea and onlen te
flavor, baked In one pan. Venl, stewsd
potatoes, and dumplings, with onlen to

flavor, sltewed In one pan.  Soup bone, po-
tatoes nnd macaronl, botled In one kettin
The amount of the QfMferent Ingredienta
the =0 and the appetite
t famlly. For Ehéap and easy des-
eerig | would suggest baked apple, perved
with milkk and sugnr; and rice, bolled In
nalted waler or miiK and served with milk

jg governsd by

and su

“ Now for soma questlons T would like
0 asrk Haow can | cleawn tha brilatles of
allver backed brushes, ¢ teeth of n
pllver backed eomb? Ilow ¢can I muke
an Inexponglve basainette and how maks

thes? "That ls

what slze

n box for baby ¢l
lned inside
mlly made?

.arethey
are they uag-
s and Chineas

nnd
Do the narcl
itlien, alther the parent or young shoota,
bloo a socond tme, nnd what shHould
thelr care be? Do plumes, when dyad and
curled, shrink much? I would ke to
hear from some one—a shut-in or onn in
need, willing to do tulling or erochoting
or embroidery In exchange for any or all
of tha following arllcies:
ipes, emhbroldery

Cooking rec-
patierns, mogazines,
musie, odd bul good Ines curtains, ger-
alilum alips, feather plllows, comie ple-
tures and photogravures from Lwo differ=
ent Sunday papera for about a year, and
the magarine seetlons Iasued by both:
also a small ¢amern to take pletyrea
about two and u Endf inchesnquare. Iam
especially anxious Lo get & narrow vdg-
ing, elther tatting or crochot, for fine
walsls and baby dredses, Mpre J G
We are grateful for the hints and sug-
gestlonas and they will surely be of use
to somo of our houscheepors. For n be-
glnner 1 think Mre. J. G. 18 doing vory
well. Now, na {othe questions. To c¢leun
o kiver backed brush dip the bristles in
hot wator, to which s litUe nmmonid haa
been added. Bousa the bristles up and
down, keeping the back out of the water;
rinse afterwards in clean hot waler. The
sllver can be pollshed lator. Put the comb
In the hot water, brush It off with a nail-
bruch that will rernove the matter which
han got In hetween the teesth Do not
leave elther the Lrush or the comb Lo seak
in the watler, but rub them with & towel

day =prinkle a fowr bread ctrumba and bits
of butler over the Lop, st the pan cons
talning the diah or the napples or shells
In the oven for ten minutes, turning an-
other pan over them. Uncover and hrown
lightly and serve in the d!sh in which they
were cooked

PEPPERS STUFFED WITH CLAMS

Cut the tops from half a doz=n smnall
veppers, uniform In size. remove the
revds, taking csm not to teuch them
with the fingers; lay the peppers in
bolllng water for five minutes, and
then put them Into cold water. Take
out, draln, and dry. Make a aavce as di-
rected In the preyvious recipe with flour.
butter, clam Juice, and mik, add to It one
Cup of clama coaraely chopped and twao
hard bolled eges minced fing, Season to
taato with salt and pepper, add half a
leaspoon of lemon Jults, and with this
mixturs Il the peppora. Arrange thom
side by side in & baking Alsh, the apen
#ldes up: rprinkle crumbs and bits of but-
ter ovar them, pour a lttle clam fulca
and waler about tham, cover, bakefifteen
minutes, uncover, and brown. All the
preparation for this diah may be made
Saturday or ¢n Sunday meorning and tha
cooking done fust before the dlsh is to be
served

CHICKEN ANT) ASPARAGUS.

Thie s an excolent method of using the
leftovers of chicken and of cooked aspar-
ARFLUS:

Make a white eauce by cooking together
a tablespoon each of butter and flour,
pouring & cup of rich milk upon them and
stirring untd thitk and smooth, Have
ready two cups of dles of cold ehickens,
roast, bolled, or fricasseed, and one cup
of ssparagus Uips or of tonder AADATARUS
cut into balf Inah lengtha. Whaen all are
hot season with a teaspoon of malt and a4
little white pepper, If you wish the dlgh
to be richer add a beaten egg a drop at
A Ume and eook for thres minutes aftes
it s all in, or boll toro eges hard, chop
them coarsely, and mix them with the
other ingredienta

Cold veal or cold lamd may be cut into
rmall, neat pleces end cooked Lo this same
way

CHICKEN AND GREEN FPEAS.

Follow the same recipe and for the as
paragus substitute a cup of conked peas,
Cold famb or veal may be used In placs of
chicken.

SAVORY ECALLOP OF MEAT AND
PEFPERS

Two cuns of cold meat will be required
for this dlsh. Any kind may be used, but
{¢ should ba well seasoned. A good result
fracmetimes wor by combining two kinds,
l'lke ham and chkicken ar lamb or veal, or
by adding a lttle cold tongue to either one
or to minced boef. Swed wenuple of green
nerparn and chep those, as well as the
ment, fine, keeping them sepacrate. Lay
o thickness of the meat in the bottom of
& buttered pudding ¢ish, put part of the
peppers on top of this, sprinkle with fine
crumbs, molsten with & lttle well sea-
soned stocle and then repeat the layers
of meat, peppers, erumbs, and gravy.
When the dizh s full making the top
layer of ¢rumbs, dot this with bitsof but-
ter, pot Into the oven, cover, and baks
for Arfteen minutes Uncover, brova and
sorve Ilke 2everal of the other
dlshes named, can be prepared the day
before it Is nosded

EEEF WITH TOMATO SAUCE-L

Fuat a cup of gnod brown gravy or stock
in a chafing dish or frying pan with half
as much thick stewed tomats and a table-
spoon of lomato catsup and make them
all smoking hot. Lay inthisslices of cold
ronat beef, turm them over In the sauce
and leave them untll heated through. Salt
to taste, add a dash of paprika, and
BaTVe, .

This ie one of tha best waye in whichto
use up cold roast beef

BEEF WITH TOMATO SAUCE-IL

Heat a cup of stewed tomatces witha
small onlon sllced and let all elmmer to-
guther for ten minutes. Sailt and papper
to taste, heat In It slices of cold roast or
bolled beef until hot through, and serve.

Cold veal 18 also excellent warmed over
in thls manner,

LAMB WITH GAME SATCE.

Jelt together a tablespoon of Dutten,
two tablespoons of currant or other tart
frult jolly, s salispoon of dry mustsrd,
na much peppor and twice as much salt
In thls sauos heat sllced cold lmb,

BAVORY MINCE.

Melt & *ablespoon of butter, add tod
balf a teaspoon of onlon julcs, stir Into it
& cup of cold minced beef, molsten it to
tls thickness you wish with gravy or
plock, and senson with salt, pepper, and
colery sait. If beof s used add two tea-
epnons of muce and half a cup of mashed
potato, Bilr untll smoking hot and serve.

This,

FAMILY MEALS

FOR A WEEK.

SUNDAY.
BREAKFAST.
Etrawherries.
Cerval.
Fieh cakea.
Brown hread,
Colfes,
LUNCHEON.

Cold tongus.
Tonsted brown bread [leftover).
Tomato and lettuce malad.
Crackers and chooss
Canned peaches
Tea.

DINNER
Polkto soup.
Fricasssd chiciosm
Hollsd rice.
Asparagus,
Pineapple lco cronii
Epongs cake
Uoffes
¥ »
MONDAY.
BRBEAKFAST,
Cranges.
Coreal
Facon.
Poachod egge.
Toant.
Coffea,

LUNCHEON,
Crizpsd drisd best,
Bakad potitoss,
Rice mufins.
MMarmalade.

Tea.

DINNER
Aspampgus soup [lefiover)
Lamb chopa.

Natwr potatoas,

Buring beanm
Etrawberrlor,
Cofles.

to take off as much molsture as posalble
und then leave them to dry thoroughly In
tha sun of near the heater. For Instruoc-
tlos as Lo tha bassinette and the box for
hahy clothes I must refer to those Who
have had Iater nursery experience Lhan
mine. 1 bave seen both hasginetics and
baby boxes that wera mado at home, bus
this actual experlence of 4 mother 1a bet-
ter than my obaservation. The bulls will
not bloom twice in the game year, They
should bodried In the shade, put away in
dry sand untl the next spring, placing
thi box where 1t 18 nat hot or cold, and
next year the bulbs will grow end bloom
agnin a8 they have done this scason
Plumes, when dysd and ocurled, may
shrink & little, but not to o percaptihie
extenit, I hope that some one will be
willing to make the exchange ragueatad
and will write for the sddreas of Mra. J.
G., inclesing stamp for reply.

L
Pieces for Quiltings.

#T am a shut-in and have bBeen for
fourteen yoars. I would be more thar
pleased to get any kinds of ploces from
any one who has eympathy for a shut-in,

= Ang. B. W
1s (here not soma one ready and eager
to answer this plea?

& .
She's a Music Student.

» Have any of the rendars of the Corner
some poputar musie, elther old or new
sonre closslc musie for thes first, third, and
fourth grades, and a musio roll that ta net
needed? Iammagicl 14 years old and have
been taking music ever slnce 1 was G but
1 live about & mils from town, and carry-
ing musie thal distance In my arma wears
it out quickly 1 would be glnd lo nuke
pome crochet patlterns oranyihing of that
kind that 1 could In return for musio or a
roll A CMY

Thia 18 a modest request, and I hope
it may be granted. I am sure there must
e some ond with the musle desired and I

tru=t with the roll for munlenleo, Sendto
me for the address, inclosing atamp,
please.

\

TUESDAY,
BREAKFAST,
Grapefrult,
Cereal.
Parslsy cmaloly
Eolla.

Coffes,
LUNCHEON.
Liver nnd bacon.
Stewed potatodms
Btring bean salnd [leftover).
Crackars
Jam,

Tea.

Chicken plo [leftomd],
Green peas.
Baked macarooly
Coffed lolly.
Caolfoe,

® »

WEDNESDAY,

Bacon atd frind gresn peppara,
Toanrt,

Caffoe,
LIONCHEON,
Mineo of chicken from last night.
Warmed over masaronk
MuMos,

Jum.

Ten.

DINNER
Croam of pea soup [lefiover),
Roagt shoulder of veal, stulled.
Etawed Lomatoen,
Brovwned polatoas.
Floating ialand,
Coffeo.

g »
THURSDAY.
BREAKFAST,
Qoangee,

Cearpal.
Berambled sppm
Gralam gema,

Colles.

LUNCHEON.

Cold veal -
Hasked polatoes, hrowned [leftover)
Quick blscult
Tea.

DINNER
= Tomato blsqus [leftover)
’ Brolled staaic.
Btewed now beeta.
Brussels sprouta
Etrawberry shorteake,
L“iﬂe"-
R
FRIDATY,
BHREARFAST,
Btawed prunea

Careal,

Picked up codfish
Cermnbroad,
Cofee.
LUNKCHEDN,
Epaninh ogea
Creamad potaLoas,
Tonsted cornbread,
Charrlos,

Tea.
DINNER.
Gragsfrult,
Brolled shad,
Whipped potatoss
Stewad celery,
Lamon ple,
Coffea,
* %
BATURDAY,
BREAKFAST,
Orungea
Cerahl,
Ealoed exgn

Ralls.

Coffioe.
LUNCHEON,

Ehad roos,
Potato pul [leftover]).
Whols whoat moflins
Jam
Tea. 3

DINNER
Cream of colery soup [leftover).
Kidney ple
ANparagun
Braghietil
Queen of puddings with slrawberrion
Colfoe,




